


Roast Turkey and Glazed Smoked Ham,
Roast Potatoes, Parsnips, Roasted Carrot, 

Sprouts, Red Cabbage, Pigs in Blankets and Stuffing (gf*)
-With a Nut Roast Option (ve,gf)

18 Hour Cooked Blade of Beef served with
Mustard Mash and Roasted Roots (gf*)

Pan Fried Sea Bass with Roasted New Potatoes and Mediterranean Veg (gf*)
Pork Tenderlion with Gratin Potatoes, Chantenay Carrots, Sugar Snap Peas 

and Apple and Cider Jus (gf) 
Spinach and Ricotta Tortellini in a Creamy Pesto Sauce (v)

CHRISTMAS FAYRE
MENU 

Starters
Roasted Butternut Squash Soup served with Foccacia (ve,gf*)

Goats Cheese Tart served with Balsamic Onions, Dressed Leaves (v)
Smoked Salmon Souffle with Dressed Leaves and Creme Fraiche

Ham Hock Terrine with Wholemeal Sour Dough and Piccalilli (gf*) 
Parmigiana Aubergine, Mozzarella in a Tomato and Basil Sauce (v,gf) 

Mains

Desserts
Christmas Pudding served with Brandy Sauce or Fresh Cream

Lemon Tart with Raspberry Sorbet  
Pannetone Cheesecake with Rum and Raisin Ice Cream (v) 

Bakewell Tart served Warm with Vanilla Ice Cream 
Chocolate Brownie with Vanilla Ice Cream (ve*,gf) 

2 Courses £27.95     3 Courses £32.95

For tables of 6 or more a deposit of £10pp will be required upon booking and are required to
pre-order meals two weeks in advance of booking date. A discretionary 10% Service charge will

be added to tables of 8 or more

(v) = Vegetarian, (v*) = Vegeterian Option Available 
(gf) = Gluten Free, 

(gf*) = Can be made without Gluten
(ve) Vegan Friendly

(ve*) = Can be made Vegan Friendly 


